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A  TTeekly  Service 
For  Food  Editors  of  Newspapers 


FOOD  ALLOCATIONS 

Each  civilian  to  be  allowed 
a  little  more  than  12  pounds 
of  butter,  four  pounds  of 
cheese  and  /J+  pounds  of  edible 
fats  and  oils  during  present  year, 
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February  7,  1944- 

FROZEN  FRUITS  RELEASED 

WFA  is  making  larger  distribution 
of  frozen  fruits  available  to 
industrial  users  in  order  to  make  • 
more-' freezer  space  for  meat.  This 
move  does  not  affect  rationing 
restrictions. 
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MENU  RECIPE  CONTEST 


FROZEN  BAKED  BEANS 


TFar  bonds  and  stamps  offered 
by  American  Federation  of  Labo: 
for  menus  and  recipes  based  on 
!7FA  food  chart. 


Busy  homemakers  can  have  dish  of 
traditional  baked  beans  in  a  few 
minutes  by  using  the  ration-free 
frozen  ones. 
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FRESH  PRODUCE 

Banana  squash  a  plentiful  food 
in  west  coast  markets.  Supplies 
of  cabbage,  carrots,  cauliflower 
and  celery  "best  buys"  in  western 
states . , 
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VITAMIN  A  FOR  CIVILIANS 

Sixty-three  percent  of  commercially 
produced  Vitamin  A  goes  to  the 
home  front  in  form  of  enriched 
foods  and  pharmaceutical  products. 
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rAR  FOOD  ADMINISTRATION,  Office  of  Distribution, Marketing  Reports  Division 
821  Market  Street,  Room  700,  San  Francisco  3,  California 


-2- 

FOODS  IN  THE  NEWS  IN  THE  WEST  WHAT'S  IN  THE  MARKETS 


Winter  Squash. . . .Supplies  of  Banana 
squash  are  now  particularly  abundant 
in  Washington,  Oregon  and  California 
and  should  receive  special  attention 
from  consumers  during  the  next  four 
to  five  weeks.     Hubbard  and  Banana 
varieties  have  been  among  the  lowest 
priced  vegetables  in  most  sections  of 
the  country  for  several  weeks.  Last 
year,  the  banana  squash  market  was 
helped  by  large  tonnage  purchases  by 
the  Army.    Since  this  vegetable  is  re- 
latively perishable,  the  Army  has 
confined  its  purchases  to  small  lots 
this  year.    This  fact,  plus  about  a 
25  percent  increase  in  acreage,  has 
resulted  in  the  present  stock.  Atta- 
ched to  Food  Views  is  a  circular  sug- 
gesting uses  of  this  plentiful  winter 
vegetable.    This  circular  is  taking 
the  place  of  the  weekly  feature,  "Food 
Suggestions" . 

Oranges. .. .Small  size  oranges  are  a 
real  bargain  now.    As  far  as  Vitamin  C 
content  is  concerned,  the  size  does  not 
make  any  difference.    Pound  for  pound, 
small  and  large  oranges  yield  equal 
amounts  of  juice. 

Truck  Garden  Vegetables. . . .The  January 
10  Commercial  Truck  Crop  report  by  the 
U.  S.  Department  of  Agriculture  indica- 
tes that  vegetables  grown  in  the  winter 
truck  gard  ens  of  Arizona,  California, 
Florida  and  Texas  are  at  an  all-time 
high.     The  harvest  is  37  percent  great- 
er than  in  194-3  and  17  percent  above 
the  previous  high  record  of  194-2. 
Cabbage  leads  the  list  with  tonnage 
double  that  of  last  year.     Large  increa- 
ses, are  also  recorded  for  celery,  spinach, 
cauliflower,  kale,  beets,  lettuce,  beans 
and  shallots.    Carrots  show  a  3  percent 
decrease  from  last  year.  Artichokes, 
eggplant  and  green  lima  beans  are  also 
lighter. 

Eggs. .. .Medium  and  small  eggs  are  still 
a  protein  food  bargain.    Despite  the 
lower  content  of  protein  in  feeds,  there 
has  been  a  continued  increase  of  eggs 
coming  into  Western  Markets.    The  hens 
are  out  to  "lay"  av record,  protein  or  no 
protein. 


Fresh  fruits  and  vegetables  currently 
available  on  three  west  coast  wholesale 
markets . 
LOS  ANGELES 

In  good  supply:    Banana  and  Table  Queen 
squash,  number  two  grades  of  sweet  and 
white  potatoes,  turnips,  rutabagas, 
cabbage,  celery,  broccoli,  carrots, 
cauliflower  and  lettuce,  small  size 
oranges,  grapefruit,  avocados. 
In  moderate  supply:     tomatoes,  chard, 
beets. 

In  light  supply:    artichokes,  cucumbers, 
apples,  bananas,  green  beans,  peas, 
strawberries,  pears,  pineapples,  rhubarb*. 
Italian  and  white  squash,  green  onions, 
garlic,  mushrooms,  peppers. 
SAN  FRANCISCO 

In  good  supply:    Banana  squash,  lettuce, 
broccoli,  cabbage,  cauliflower, _ carrots, 
celery,  potatoes  and  citrus  fruits. 
In  moderate  supply:    tomatoes,  Brussels 
sprouts,  spinach. 

In  light  supply:    Northwestern  apples, 
artichokes,  soft  type  squash,  peas, 
peppers . 
PORTLAND 

In  good  supply:    Banana  squash,  cabbage, 
celery,  lettuce,  citrus  fruits,  avocados. 
In  moderate  supply:    rhubarb,  carrots, 
potatoes,  spinach,  turnips. 
In  light  supply:    artichokes r  bananas, 
cucumbers,  pears,  peas,  beans,  onions, 
apples,  peppers,  sweet  potatoes,  toma- 
toes . 

-o- 

MORE  GRAPE  JUICE,  SPREADS 

With  supplies  assured  for  the  manufac- 
ture of  adequate  quantities  of  grape 
jams  and  jellies,  the  Office  of  Distri- 
bution of  the  War  Food  Administration 
has  released  the  remaining  quantities 
of  processed  concord  grapes  being  held 
under  a  set-aside  program  for  conversion 
into  grape  juice  and  fruit  spreads. 
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FOOD  ALLOCATIONS  : 
■    MADE  FOR  1944  '. 

Butter. ...U.S.  citizens — civilians  ' 
plus  men  and  women  in  the  armed  force's 
— will  get  94  out  of  every  100  pounds 
of  the  1944  butter  supply.  Civilians 
will  be  allowed  slightly'  MGre*  than  a 
pound  of • butter  a.  month.    This  is  a 
decrease  of  . about,  one  third  of  a  pound 
per  per  soil  from  that  of  1943. 

-  »  # 

This  allocation  may  be  revised  upward 
or  downward,  according  to  changing  pro- 
duction situations.    The  7lar  Food  Ad- 
ministration; is  working  now  to  halt  • 
trends .diverging  milk  away  from  butter. 

During  1944*  the  armed  forces  will  get 
j 20  million  pounds  more  butter.  This 
increase  was  necessary  because  of  the 
growing  sizer-of  the  armed  forces.  The 
war  services,  allocation  has  also  been 
increased  because,  of  supplies  going  to 
post  exchanges  and  .contract  schools  which 
formerly -came  out  of  the  civilian  share. 

About .one  out  of  every  100  pounds  of 
American,. .gutter •  will  go  to  Alaska, 
■lawaiiyjPuer.t.O'.Rico,  the  Virgin  Islands, 
~he  Red  Cross,,  some  friendly  nations 
'here  American  workers  are  doing  con- 
struction work  ;and  to  the  contingency 
reserve,    Russia,  will  receive  about  the';  r- 
Fame  amount  of  abutter  in  1944  as  was  ''• 
allocated  last  year.    This  butter  will'  ■  • 
■fC  to  Russian  front  line  shock  troops'  "  "•' 
and  military  hospitals.    Great  Britain 
is  able  to  import  her  requirements  from 
ocher  countries  under  reverse  lend-lease. 
Also  our  armed  forces  will  receive  about 
20  million  pounds- of  butter  a  year  from 
Australia  and  New  Zealand. 

Cheese .... Total  supplies,  of  cheese  for 
civilians  will  average  a  little  over 
four  pounds  per- person  this  year. 
Cheddar  cheese  distribution  will  remain 
about  the  same,  but  the  fancy  types  will 
be  slightly  less..  ,r 

Six  percent  of  the.  total  cheese  supply 
will  be  set  aside  in  . a  reserve  to  meet  • r 
emergency  civilian,  and  war  'requirements  '  •. 
and  to  allow  for  possible  shifts  ihjprb^r 
duction  estimates.    Civilians  in  U.  S. 


territories  will  be  allotted  the r  same 
quantity  as  they  ate  in  1943 ...  The 
armed  forces'  allocation  wi  11  be  in- 
creased by  5,000,000  pounds.  About 
65  million  more  pounds  of  cheese  will 
go  to  our  allies  and  the  Red  Cross  for 
U.  S.  prisoner-of-war  packages. 

Condensed  and  Evaporated  Milk. v . The 
civilian  share  of  evaporated;  and  con- 
densed milk  for  1944  .will  remain  about  ( 
the  same  as  under  rationing  during; 'the 
past  several  months.    This  means  there 
will  be  slightly  more  than  13ir  pounds 
of  evaporated  milk  for  each  civilian. 

U.  S.  military  and  war.  services  will 
receive  28  out  of  every  10Q  pounds. 
This  is  379  million  pounds  more  evapo--; 
rated  milk  than  last  year,  and  reflects 
an  increase  in  the  number  of  men  over- 
seas. 

Smaller  quantities  of  this,  type  *  of  'milk 
have  been  allocated  for.  export  ,to"U./S', 
territories,  Russians,  liberated  areas \  '■ 
friendly  nations,  the  Red  Cross ,'aLncl  "'!' 
British  military  services." 

Eggs. .. .Civilians  will  repeive  J5  per-, 
cent  of  the  1944  egg  production.  This 
production  is  expected  to.  amount  to 
almost  45  billion  eggs..  ,  The  other  25 
percent  goes  to  our  armed  forces,  U.  S, 
territories,  allies,  the  Red  Cross,  and 
liberated  areas.  ...  , 

The  civilian  share. .should  mean  349  eggs 
per  person  as  compared  to  345  eggs  last 
year  and  in  194?:,and  an. average  of  about 
300  eggs  for  -tfee  years,  between  1935-39. 

Fats  and  0jl-s.>>  .^.Approximately  UU  pounds 
of  edible  fats,,  and  oils  will  be  avail- 
able per  person  throughout' the  present 
year.    Present  estimates  indicate  that 
there  will  be  slightly  more  than  12 
billion  pounds  available  for  allocation. 
This rhaS .been .divided  as  follows:  69 
percent -for  civilians,  9  percent  for 
military  and  war  services,,  .21.  percent 
for  j our -allies  and  1  .percent  to  be  set 
aside  . as 'a  reserve.   .A  ^rge  part  of  the 
fats  and  oils  allotted,. "to  non-food  pur- 
poses will  be  used  in  the  manufacture 
of  soap. 
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FROZEN  BAKED  BEANS 
ARE  NOW  RATION  FREE 


A.  F.  of  L.  SPONSORS 
MENU  CONTEST 


By  using  frozen  baked  beans,  the  busy 
homemaker  can  prepare  a  traditional 
dish  of  baked  beans  in  a  few  minutes. 
These  beans  are  ration  point  free. 


The  method  of  cooking  varies  with  the 
different  brands.    Some  of  the  frozen 
baked  beans  are  packed  with  tomato 
sauce,  others  have  molasses  added.  All 
of  them  have,  been  cooked  thoroughly  and 
just  need  to  be  heated. 
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CIVILIANS  TO  GET 
63%  OF  VITAMIN-A  PRODUCED 

Civilians  will  receive  more  than  63 
percent  of  the  total  194-4  commercial 
production  of  Vitamin  A.     This  is  the 
same  amount  that  they  received  in  1943. 

Servicemen  get  most  of  their  vitamins 
through  a  nutritionally  balanced  diet, 
and  only  4  percent  of  the  Vitamin  A 
production  will . go  to' U.  S.  military 
and  war  services.     Thirty-three  percent 
of  the  supply  goes  into  a  contingency 
reserve  for  emergency  war  purposes. 

Vitamin  A.,  'the  nutrient  which  aids  in 

the  prevention  of  night  blindness,  is 

especially  vital  to  our  flyers  and  war 
workers  on  the  night  shift. 

The  foods  naturally  rich  in  Vitamin  A 
include  yellow  and  green  vegetables, ■ . 
liver  and  eggs,  and  butter.  Synthetic 
Vitamin  A  is  needed  to  enrich  some  foods 
that  are  not  naturally  rich  in  this 
vitamin,  such  as  margarine.     In  addition 
it  is  used  for  other  food  enrichment 
and  pharmaceutical • uses,  especially  for 
babies.     Carotene,  a  pro-vitamin  A  ■ 
extracted  from,  plant  sources,  is  also 
used  to  some  extent „ 
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RAISINS  FOR  CIVILIANS 

An  additional  .54  million  pounds  of  rai- 
sins from  the  1943  crop  will  be  made 
available  to  civilians  through  regular 
trade  channels..     This  makes  a  total  of 
336  million  .pounds  of  raisins  released 
from  last  year's  pack. 
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In  keeping  with  the  WFA  program  for 
better  nutrition,  the  American  Federa- 
tion of  Labor  is  conducting  a  contest 
for  prize-winning  recipe  menus.    The  -/•  .'■ 
contest  ends  April  30,  1944  with  seven 
hundred  dollars  worth  of  war  bonds  and 
stamps  given  as  prizes. 

Contestants  must  write  a  menu  for  one 
entire  day  planned  around  the  seven 
basic  food  groups  and  include  a  recipe 
for  the  principal  dinner  dish.  The 
judges  of  the  contest  include  a  repre- 
sentative from  the  WFA,  two  nationally 
known  food  columnists,  a  consultant  to 
the  Agricultural  Research  Administration 
and  an  officer  of  the  American  Dietetic  ; 
Association. 

'". '"-so- 
more  ROOM  FOR  MEAT 

In  order  to  make  more  freezer  space 
available  for  meat  at  this  time,  the 
WFA  is  making  a  larger  quantity  of 
frozen  fruits  available  to  bakers,  ice 
cream  makers  and  other  manufacturers. 
This  temporary  increase  does  not  set 
up  the  total  supply  that  will  be  avail- 
able under  rationing.    Any  increase  in 
use  allowed  now  will  be  deducted  later 
from  industrial  use  allotments. . 

Preservers  and  other  processors  do  not 
need  permission  to  use  extra  frozen 
fruits  since  their  ration  is  not  limited 
to  stated  periods. 

Now  that  most  frozen  vegetables  are 
point  free,  hotels,  restaurants  and 
other  commercial  eating  places  that  can 
make  use  of  bulk  containers  can  assist 
in  moving  these  foods  out  of  storage  in 
order  to  make  additional  space  for  meat. 

■  . -o- 
CANNED  FISH  SUPPLY 

During  the  first  half  of  the  year  civi- 
lians will  be. supplied  from  the  1943 
pack.     Supplies  for  this  half  of  the 
year  will  be  about  20  percent  below  sup- 
plies in  the  first  half  of  1943.  In 
the  last  6  months  of  1944*  however,  sup- 
plies are  expected  to  be  higher  than  in 
the, _  same  period  in  1943. 


WINTER  SQUASH 
A  West  Coast  Plentiful  Food  During  February 

Winter  squash,  especially  the  Banana  variety, 
is  now  plentiful  in  California,  Oregon,  and 
Washington.  Prices  are  quite  reasonable.  - 
The  abundant  supply  is  not  expected  to  last 
more  than  four  or  five  weeks.  Squash  is  an 
alternate  for  sweet  potatoes  or  pumpkin;  so 
•  .■' take  advantage  of  this  low-cost  food  item 
while- you  can. 

FOOD  VALUE, 

Yellow  squash,  found  in  Group  One  on  the  Basic  Seven  Chart,  is  a  good  source  of 
Vitamin  A.    In  addition,  it  contains  Vitamin  C  and  some  B  and  G.    It  is  a  fair 
source  of  iron  and  calcium. 


METHODS  OF  PREPARATION 

Steamed. ...  Cut  squash  in  serving  portions  and  place  on  rack  over  water  in  covered 
utensil.    Rind  may  be  removed'  before  or  after  steaming.  ' 

Baked.... Cut  squash  in  individual  portions.    Remove  seeds  after  baking  to  prevent 
hard  crust  from  forming.    Squash  may  be  flavored  with  brown  sugar  and 
butter,  molasses  or  honey  while  in  oven.    For  a  main  course  dish>  fill 
baked  squash  with  creamed  cooked  meat  or  vegetables,  top-  with  bread  crumbs 
and  brown  in  oven.     (To  save  on  baking  time  place  squash  in -shallow  pan 
with  half  inch  water.    Steam  softens  the  hard  rind.) 

Mashed. . . .Steam  or  bake  squash,  then  mash  for  use  in  fritters,  souffles,  patties 
•  or  croquettes.    To  make  the  croquettes,  season  the  mashed  squash,  roll 
individual  portions  in  bread  crumbs-  and  fry  in  deep  fat.    Nutmeg,  chopped 
walnuts  or  peanuts  may  be  added  to  the  patties  before  they  are -fried  or 
baked. 

Casserole  Style. .. .Alternate  layers  of  diced  raw  squash,  butter  or  margarine  and 
brown  sugar  with  orange  slices  in  casserole  dish.    Left-over  cooked 
squash  may  also  be  combined  with  apples  and  baked. 

Grated. .Peel  squash  and  grate  on  course  cutter,  then  fry  like  potatoes. 

Cake  and  Pie  Filling. .. .Squash,  spice  cake  is  similar  to  fruit  cake  in  taste  and 
stays  moist.    Pie  filling  made  from  squash  will  be  accepted  by  those 
who  like  sweet  potato  or  pumpkin  pie. 
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BAKED  SQUASH  WITH  SAUSAGE 


Cut  squash  in  small  individual  pieces,,  invert  in  baking  dish  and  bake 
until  part.lv  done.    Turn  right  side  up ■  and  fill  cavities  with  sausage 

patties-.    Replace  in  oven  and  cook  until  sausage  is  well  done  or 

about  .forty-five- minutes . 

SQUASH — CHEESE  SOUFFLE 

2  cups  mashed  winter  squash  salt  and  pepper 

3/4  cup  milk  ,  cup.  grated  cheese 

2  T.  melted  butter  or  fortified  margarine  or         2  eggs  separated 
3/ 4  cup  thin  cream  ' 

Mix  squash  with  milk  or  cream , seasoning  and  beaten  egg  yolk.     At  the 
last  fold  in  whites'— beaten  stiff.    Bake  in  moderate'  oven  (375°F)  for 
forty  minutes  or^until  firm  in  pan  which  has  been  set  in  hot  water. 

'    SQUASH  PIE 

2  cups  steamed  or  baked  squash'  1  tsp.  cinnamon 

3/ U  cup  sugar  '  •  1  tsp.  ginger 

2  cups  scalded  milk  2  tb.  flour 

3  eggs  salt 

Hake  crust.    Rub  squash  thru  sieve  and/  add  sugar,  flour,  salt,  spices, 
milk  and  well  beaten  eggs.     Line  individual  pie  pans  with  crust  and 
pour  in  filling.     Bake  in  moderate  oven  (350°F)  for  one  hour. 


GLAZED  SQUASH 

2  cups  mashed  squash  dash  of  nutmeg 

■5*  cup  margarine  •  1  tsp.  salt 

a-  cup  brown  sugar'  :  -g-  cup  pineapple  or  orange  jui 

Mash  cooked  squash.     Grease  baking  pan  and  spread  with      cup  brown  sugar 
Sprinkle  with  salt  and  dot  with  margarine.    Arrange  squash  in  pan  and 
pour  over  fruit  juice,  sprinkling  lightly  with  nutmeg.    Cover  with  re- 
maining brown  sugar  and  margarine.     Bake  in  moderate  oven  (350~375°F) 
thirty  minutes. 
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.    LWCII  .  AT  SCHOOL 

Over  400,000  children  in  nine 
western  states,  Hawaii  and  Alaska 
are  receiving  one- third  to  one- 
half  of  ..th^r -daily  food  require- 
ments. ,in;  school  lunchrooms  indemni- 
fied by  .Off Lee  .-of-: Distribution,  T7FA. 


February  14,  1944. 


FROZEN ' VEGETABLE  SUPPLY  , 

Civilians  will  be  able  to  buy  more 
frozen  vegetables  during  the  next, 
few  months  than  ever  before.. . .  ..  « 

28  million  pounds  over  what  they  . 
consumed  during"  the  previous  pack,  - 
year.     ""        •  • 
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CABBAGS,  -■AN,:ABOT)ANT  FOOD 

A  cabbage  -crop;,  half  again  as  large 
as  any  .  winter  .crop-  of '  green  cabbage 
produced,  Is  now-  on  the  way  to  market  . 
Its  abundance' , has  made  it  a  Victory 
Food  Selection,. for  the'  period  Feb.  24- 
Mar.  4.    .,  ;  -  -•  . 


U.  S.  RICE  SHIPMENTS  - 

American  rice  growers  are  now 
supplying  not  only  the  needs  of 
the  home  :fronf  anci  armed  forces 
but  are  exporting  rice  to  II.  S. 
territories,  allies,  friendly 
nations  and  liberated  areas.  , 
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" 4!L  AWARDS  FOR  WESTERN  PROCESSORS 

Twenty-four. ; food . processing • plants  in 
western  states  receive  recognition 
from  the. War-  Food  'Administration  for 
outstandings  achievement  during  1943. 


,  '  "  '»'■-*  "1  ,  < 

:     FRESH  PRODUCE':  ' 

Carrots,  potatoes,  cauliflower* 
celery,  lettuce  arid  root  vegetab- 
les continue  as  "best  buys"  on. 
western  produce  markets.  Grape- 
fruit, oranges  and  avocados  are 
most  plentiful  fruits. 
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FOODS  IN  THE  NECTS  IN  THE  WEST 


FRESH  PRODUCE  MARKETS 


CABBAGE. . . .A  bumper  crop  of  cabbage  is 
on  its  way  to  market  from  fields  in 
Arizona,  California,  Florida  and  Texas. 
This  crop  is  half  again  as  large  as  any 
winter  crop  of  green  cabbage  ever  pro- 
duced.   As  a  result,  cabbage  is  now  on 
the  "abundant  food"  list  and  has  been 
designated  by  the  WFA  as  the  Victory 
Food  Selection  during  the  period  Feb.  21*. 
-  March  4-. 

Some  of  the  cabbage  coming  to  market  will 
be  dehydrated  and  sent  to  U.  S.  armed 
forces  abroad  and  to  our  allies.  Some 
will  be  served  to  the  armed  forces,  in 
this  country.    A  small  .amount  w^l^'be 
used  to  replenish  the  kraut  supply  '" 
which  is  rather  low  at  this  time,  but 
that  still  leaves  a  big  balance  to  be 
incorporated  into  wartime  menus  for  the 
home  front.    Homemakers  who  use  cabbage 
will  be  taking  pressure  off  less  plenti- 
ful' foods  and  at  the  same  time  will  be 
giving  their  families  a  palatable  com- 
bination1 of " necessary  vitamins  and 
minerals'.'1      -  ;'«•/. 

Cabbage  "is'  rirchvin  Vitamin  G  and  contains 
"some  :o'f  the^B'  vitamins.  ■  The  new  green 
cabbage  also  adds  Vitamin  .A,  as  well  as 
the  minerals. calcium,  iron  and  phos- 
phorus... to  that  list.    For  food  value, 
cabbage  is  best  raw.     If  it  is  cooked, 
meat  or  milkV  can  be  added  for  variety. 

CARROTS.     .  Late  winter  .  and: early  spring 
crops'  from  "Arizona  and  California  are 
iri  gdocT supply/ .-  There  is  ,-no-.  difference 
in  food  'value'  between  the  popped  and 
bunched1  carrots*.  „  -c.,*  ...''' 

POTATOES  There  are  still  plenty  of 

white  potatoes  from  the  194-3  crop.  Small 
quantities  of  the  1944  spring  crop  are 
also  coming  to  market.    Prices  continue, 
reasonable.    Preferred  methods  of  cook- 
ing are  boiling  (with ■  •. skins  on)  or  baking. 

ONIONS  The  limited  storage  stocks  of 

the  short  1943  crop  are  being  spread  as 
evenly  as  possible  until  the  1944  crop 
comes  to  market. 


Log  Angeles  Wholesale  Market;    Best  buys 
in  vegetables  include, .. cabbage,  cauli- 
flower, celery,  lettuce,  number  two 
grade  white  and  sweet  potatoes,  carrots, 
turnips,  rutabagas  and  banana  squash. 
Vegetables  in  moderate  supply  are: 
broccoli,  beets,  tomatoes,  mustard  . 
greens,  spinach  and  radishes.    In  light 
supply  are:    eggplant,  artichokes,  brus- 
sels  sprouts,  garlic,  mushrooms,  cucum- 
bers, peppers,  onions  and  peas. 

In  the  fruit  line,  oranges  con- 
tinue in  heavy  supply  and  the  price  of 
the  small  sizes  is  rather  low.  Grape- 
fruit and  avocados  are  also  plentiful. 
Apples  are  not  in  sufficient  supply  to 
me'et  demands  . . 

San  Francisco  Wholesale  Market:    In  the 
vegetable  "best  buy"  class  are  broccoli, 
cabbage,  cauliflower,  celery,  potatoes 
and  the  hard  type  of  squash.  Prices 
are  about  the  same  as  last  week.  To- 
matoes are  increasing  in  supply  and  the 
quality  is  improving.    Lettuce  is  in 
liberal '* supply.  ...,v  •. 

"  "  In  the:  fruit,  line;,-.,  oranges,  ; 
grapefruit  and  avocados'  are  ; in  liberal 
supply/  '  Northwestern  apples  are,. rather 
scarce.    Watsonville  Ne.wtowns;  are  in 
moderate'  supply  a'nd  are ' -selling  ,  just  a 
little  above  last  week's  levels. 

Portland  Wholesale  Market:    Ve ge t ab le 
bargains  are  rcaulif lower, .frpm  Oregon 
and  California,  lettuce  from  the  Im- 
perial Valley • and  celery  from  Califor- 
nia. \  Oranges-  are"  'plentiful  and  the 
.quality  'is  ^excellent.    Grapefruit  is 
ample  and-  of "fine  quality.    There  is 
a  heavy' "supply  of  avocados,  with  the 
ripe  fruit  selling  at  lower  prices. 

CANNED  STRING  BEANS  PLENTIFUL 

The  194-3  pack  of  canned.,  green  and  wax 
beans  was  large  and  government  require- 
ments were  not  as  great; as. expected.  As 
a  result  these-  cannejd- string  ,beans  are 
now  ration  point' 'free>-    .^sr  for.  nutri- 
tional value',' ■■ '-yellow  -  and  .-green,  beans 
contain  Vitamin  A,  small  amounts  of  the 
three  B  vitamins,  calcium  and  iron. 


WESTERN  FOOD  PLANTS 
RECEIVE  "A"  AWARDS 

Twenty-four  food  ..processing  plants  in 
western  'states. ."reicehtiy"  received  "A" 
'awards  from"' the '  War  "Food  Administration 
as,  the  government 1  s  .recognition  for 
outstanding  'achievement  during,  1943. 

In  announcing  the  awards,  Euell  F.  Maben, 
western  region  director  for  the  Office 
of  Distribution,  '  WFA,  pointed  out  that 
the  new  "A''  award  is  equal  to  the  Army- 
Navy  fiE''  award  and  the  Maritime  Commis-  . 
sion.'s  "M1'.'    The  award  carries  authori- 
zation for  winning  plants  to  fly :  the  blue' 
and ,  green  ]]AU  flag.    This  flag' has  a 
verdant .green  background  with "a  blue  "A" 
centered  within  a  white  circle.    The  cir- 
cle is  formed  by  a  curving  head  of  wheat 
and  a  section  of  steel  gear.    Each  employ- 
ee of  a  winning  plant  is  entitled  to  wear 
a # symbolic  award  pin. 

First  "A"  awards  in  western  states  were 
made  to  the  Idaho  Canning  company  at 
Payette,  Idaho  and  the  Big  Horn  Canning 
company  at  Cowley,  Wyoming.    These  were 
followed  by  awards  to  22  California  Pack- 
ing Corporation  plants  located  as  follows: 
In  California,  plant  3,  San  Leandro; 
plants  11  and  12  at  Sacramento;  plant  25 > 
Kingsburg;  plant  Hv  Yuba  City;  plant  68, 
Fresno;  plant  22,  Rio  Vista;  plants  24 
and  37; at  Oakland;  plant  35,  Emeryville; 
plant .  58,  Elmhurst;  plant  3,  39?  51,  San 
Jose.    In  Idaho ,  plant  130,  Franklin. 
In  Oregon,  plant  126,  Salem.     In  Utah, 
plant  132,  Ogden;  plant  136,  Spanish  Fork; 
plant  138,  Smithf ield .    In  Washington, 
plant  122,  Toppenish;  plant  125,  Yakima; 
plant  127,  Vancouver. 

Community  members  who  helped' out  in  can- 
ning plants  during  peak  seasons  last  year 
were  given  special  tribute  by  Alfred  W. 
Eames,  president  of  the  California  back- 
ing Corporation.    Mr.  Eames  Y/elcomed  the 
"A",  awards  as  "a  particularly  just  reward 
for  the  men  and  women  of  each  community 
who  volunteered  spare  time  and  vacation 
time  to  help  regular , workers  meet  war- 
expanded  production  goals. 


SCHOOL  LUNCH  PROGRAM 
ADVANCES  IN  WEST 

Over  4.13,217  .  children  in  2,628  schools 
in  the  nine  western  states  (Arizona, 
California,  Nevada,  Oregon,  Washington, 
Idaho, Montana,  Utah  and  Wyoming) , 
Hawaii -and  Alaska  are  being  benefited 
by  hot  lunches  at  school  as  a  result  of 
contracts  the  schools  have  with  the 
Office  of  Distribution,  WFA. 

Under  the  program,  eligible  schools  and 
chiid  care  centers  are  reimbursed  for 
a  part  of  their  food  costs,  not  to  ex- 
ceed an  amount  determined  by  the  type 
and  number  of  lunches  served.    A  school 
may  serve  any  one  of  three  types  of 
lunch;    Type  A  is  a  complete  meal  pro- 
viding one-third  to  one-half  of  the 
child's  daily  nutritional  requirements, 
and  may  be  reimbursed  up  to  a  maximum 
of  9  cents  per  meal  served.    The  Type 
E  meal,  a  less  adequate  meal  which  re- 
quires less  facilities  for  preparation, 
' has  a  maximum  reimbursement  rate  of  6 
cents  per  meal.    Where  lunchroom  faci- 
lities are  not  available,  a  school  may 
wish  to  serve  milk  only  and  the  reim- 
busement  is  2  cents  per  half -pint  of 
milk.    Operation  of  these  lunchrooms  is 
wholly  under  the  supervision  of  local 
sponsors . 

(Food  and  Women' s  page  editors  will  find 
these  school  lunchrooms  excellent 
sources  of  human  interest  stories. 
These  community  sponsored  projects  are 
performing  a  wartime  service  to  working 
mothers  by  assuring  their  children  from 
one-third  to  one-half  of  the  daily  food 
requirements.    The  lunchrooms  put  in 
actual  practice  the  newer  knowledge  of 
nutrition;  and  by  providing  a  social 
gathering  place  in  the  school  can  be  a 
factor. 'working  against  juvenile  delin- 
quency.   In  following  issues  of  Food 
Views,  progress  stories  on  various 
lunchrooms  in  the  western  states  will 
be  printed.    You  may  Wish  to  use  this 
material  as  is,  or  perhaps  you  will 
want  to  contact  local  schools  personally 
to  -obtain  additional  details . ) 


MORE  FROZEN,  VEGETABLES 
FOR  CIVILIANS  THIS  YEAR 

The  civilian  supply  of .  frozen  vegetables 
for  the  next  few  months-  will  be  larger 
than  ever  before.    .For  the  pack 'year, 
July  19 4-3- July  194-4*  civli-ans  will  re- 
ceive 158  million  pounds. or  about  28 
million  pounds  more  than  they  consumed 
during  the  year  before.     The  total  pro- 
duction of  frozen  vegetables  during  the 
present  pack  jrear  is  expected  to  reach 
an  all  time  high  of  233  million  pounds 
by  June  J0:     Host  frozen  vegetables  are 
now  point-free. 

Almost  all  the  rest  of  the  frozen  vege- 
table supply  will  go  to  the  armed  forces. 
By  the  end  of  June  they  will -receive 
over  74.  million  pounds  for  the  pack  year. 
During  the  1942-43  crop  year,  the  armed 
forces  received  32  million  pounds.  A 
small  quantity,  slightly  more  than  a 
million  pounds,  of  frozen  vegetables 
will  be  sent  to  Hawaii  during  the  first 
half  of  1944. 

U.  S.  RICE  GOES  ABROAD 

American  rice  growers  are  not  only  supply- 
ing the  needs  of  the  U.  S.  armed  forces 
and  the  home  front,  but  exporting  rice 
to  Ganada,  Cuba,  the  Carribean  defense 
zones,  Hawaii,  Puerto  Rico,  Alaska,  Rus- 
sia and  other  friendly  nations. 

The  civilian  share  of  rice  will  be  about 
six  pounds  per  person  during  1944* 
slightly  less  than  the  per  capita  con- 
sumption during  recent  years.    This  means 
that  civilians  will  have  about  Tg1  million 
100-pound  bags,  or  about  42  percent- of  '  the 
total  supply  of  milled  rice.     The  military 
forces  and  war  services  have  been  alloca- 
ted 6.8  percent  of  the  supply.  Another 
4-5  percent  of  the  crop  will  go  to  our 
territories,  allies,  friendly  nations 
and  liberated  areas,  to  offset  drastical- 
ly curtailed  supplies  from  principal  rice- 
growing  areas  of  the  world.     In  pre-war 
days,  China,  India,.  Burma  and  Thailand 
contributed  the  large  portion  of  the 
world's  rice  supply.    Even  in  1942  only 
a  little  more  than  one  percent  of  the 
world  production  of  rice  was  from  the 
United  States. 


FOOD- CONFERENCE  OUTLINES 

COHIiUNITY  CANNING  PROGRAM  - 

During  the  national  community  food  pre- 
servation conference  held  January  17- 
28  in  Illinois,  the  ..main  conferences 
were  conducted  at  Peoria  with  the  re- 
presentatives going  to  the  cannery  at 
Pekin,  111.    for  actual  practice  in 
operating  canning- equipment.  This 
national:  food  conference  was  sponsored 
by  the. Office  of  Distribution,  Exten- 
sion. Service  and  the  Office  of  Educa- 
tion in  the  WA.     It  brought  together 
representatives  of  the  various  agencies 
and  groups  interested  in  community  food 
preservation  in  order  to  discuss  pro- 
gram planning.  In  addition,  it  actually 
trained  those  attending  to  conduct 
similar  workshops  at  regional  and' state 
levels. 

The  conference  group  discussed  the  need 
of  organized  effort  for  directing  prog- 
rams on  a  state-wide  basis  for  the  pur- 
pose of  giving  full  coverage  to  all  com- 
munities, to  obtain  the  proper  type  of 
equipment,  :.and  the  best  arrangement  for 
maximum  production  in  any  one  unit. 
Five  universities  represented  at  the 
conference  already  have  taken  steps  to  . 
establish  canneries  on  their  campuses 
where  supervisors  of  community  canneries 
as  well  as  students  at  the  universities 
can  obtain  training  in  setting  up  and 
operating  centers. 

Dean  Chapman  of  the  University  of  Geor- 
gia, one  of  the  speakers,  told  that 
community  food  preservation  started  16 
years  ago  in  Georgia.    He  stated  that 
there  are  now  more  than  500  centers  in 
operation  in  that  state.     Last  year  they 
were  used  by  one-third  of  all  the 
families  in  the  state.     He  pointed  out 
that  food  preservation  in  the  home  is 
thought  of  as  a  woman's  work.     In  com-.  , 
munity  canneries,  however,  the  whole 
family  participates  as  was  shown  in  a 
recent  Georgia  survey — -50  percent  of 
the  work  was  done  by  women,  35  percent 
by  men,  and  15  percent  by  children. 
Thus  the  canning  burden  is  lifted  from 

the  homemaker's  shoulders  ,  and  famili- 
es of  a  whole  neighborhood  join  in  a 
common  effort. 
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A  Weekly  Service 
For  Food  Editors  of  Western  Dailies 


CABBAGE  BY  THE  TON 

The  winter  cabbage  crop .  now  corning 
to  market  is  estimated  at  515,000 

tons  in  contrast  to  the  harvest  of 

273,600  tons  for  the  same  months  in 
1943*    Food  editors  are  urged  to  re- 
commend cabbage  -frequently  during  the 
period,  Feb.  24-Mar.  /+.,  when  this 
vegetable  .is  a  Victory  Food  Selection. 
Attached  circular,  "Cabbage  in  the 
Kitchen"  outlines  .various,  methods  of 
cabbage  preparation. 

YIYOHING  LUNCH  PROJECT 

Torrington  civilians  combine  their 
efforts  and  resources  to  provide  hot 
lunches  at. school  for  255  pupils. 

TOKENS  IN  THE  FOOD  PICTURE 

One-point  tokens  will  be  used  as    , . 
change  for  the  red  and'  blue  stamps 
in  Ration  Book  U  which  have  value  of 
ten  points  after  Feb.  27. 
-o~ 


February  21,  1944  ' 

COLD  STORAGE  FOODS 

Stocks  of  dairy -products  and  'meat 
"how  in  cold 'storage  show  a  definite 
increase  over  last  year.  •  Government 
purchases  are  heaviest  during  periods 
of '  peak' production  to. avoid  drawing 
on  markets  during  slack  seasons. 
These  stocks  used  for  military, 
lend-lease  and  civilian  use  are 
moving  out  of  storage  at  a  speed 
much  greater  than  last'  year. 

-o- '  • 

SOYA  COMES  OF  AGE  ; 

Known  to  the  Chinese  nearly  three 
thousand  years  B.  C,  soya  is  only 
now  coming  into  its  own  in  America. 
Recognized  as  one  of  the  richest 
sources  of  protein,  • 

-o- 

' PROCESSED  FOODS 

Civilians  to  get  less  commercially 
canned  fruit  and  vegetables  during 
present  year  as  result  of  increasing 
war  needs.  '        '•    ;f  , 
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SOYA  IN  THE  FOOD  HEADLINES. 


EGGS  T7ith  45  billion  eggs  expected 

this  year,  every  civilian  will  get  on 
the  average  of  nearly  an  egg  a  day.  •  • 
more  than  enough  to  supply  the  minimum 
of  at  least  four  or  five  eggs  a  week, 
the  requirements  of  eggs  as  a  protective 
food,    this  means  that  the  breakfast  egg 
will  be  supplemented  by  eggs  used  in 
main  dishes  at  other  meals.    Egg  dishes 
will  also  be  welcomed  on  the  Lenten 
menu  as  an  alternate  for  meat.  The 
Easter  bunny  too  will  do  a  flourishing 
business  at  the  same  old  stand. 

CABBAGE  Cabbage  is  taking  top  honors 

on  the  list  of  abundant  foods  on  the 
market.    The  winter  cabbage  crop  planted 
for  harvest  during  the  months  of  January, 
February,  March  and  April  1944  is  es- 
timated at  515,000  tons-— this  is  in 
contrast  to  a  harvest  of  278,600  tons 
for  the  same- months  in  194-3.  During 
the  period,  February  2L  to  I  larch  4,  when 
cabbage  is  a  Victory  Food  selection,  the 
homemaker  will  want  to  cooperate  in  every 
way  by  using  cabbage  as  frequently  as 
possible.    Food  Suggestions,  "Cabbage 
In  The  Kitchen"  deals  with  methods  of 
cabbage  preparation. 

ONIONS. . . . The  little  new  green  onions 
are  making  an  entry  on  markets  all  over 
the  country.    There  are  some  cooks  who 
believe  that  the  little  spring  green  ' 
onion  is  good  only  as  a  salad  ingredient 
or  an  appetizer..    Stress  the  fact  that 
this  variety  of  onion  is  wonderful  in 
cooked  dishes,  "too,  for  onion  flavor. 
Used  in  scalloped  potatoes  it  has  a 
flavor  all  its  own  unequalled  by  the 
dried  variety. 

•  • Sometimes  these  green  onions 
are  called  shallots  or  leeks,  but  an 
onion,  by  any  other  names  has  just  as 
sweet  a  sound  and  taste  to'  homemakers 
and  their  families  who  have  long  bemoaned 
scarcity. 

PORK. ...  In  order  to  move  some  of  the 
large  supplies  of-  pork,-  the  0PA  has 
granted  homemakers  a  third. pork  bonus. 
This  stamp  differs  from  the  former  ones 
in  that  it  is  good  for  cured  as  well  as 
fresh  pork.    Valid  until  Feb.  26. 

-o- 


A  Chinese  emperor  first  put  soya  on 
record  nearly  three  thousand  years  B.C. 
and  through  the  centuries  it  has  remain- 
ed one  of  China's  five  sacred  grains. 
Chinese  missionaries  brought  soybeans 
into  Europe  early  in  the  1700 fs  and 
about  a  hundred  years  after  that  soya 
made  its  debut  in  America,  in  Pennsyl- 
vania where  farmers  discovered  it  grew 
very  well.    Little  was  done  about  soya 
until  early  in  this  century  in  America, 
because  people  did  not  like  its  beany 
flavor.     In  the  late  30! s  this  taste 
had  been  eliminated,  and  soya  appeared 
a  bit  more  often  on  the  family  dinner 
table.    Manufacturers  and  farmers  had 
learned  its  value. 

Soya  is  rich  in  minerals  and  contains 
an  affluence  of  Vitamins  B-l  and  B-2. 
It  is  also  a  very  rich  source  of  protein. 

Soya  flour  and  grits  may  be  purchased 
practically  anywhere  now  in  one-pound  or 
larger  packages.    Soya  grits  are  coarser 
than  flour.    Muffins,  bread  or  meat  with 
soya  added  taste  like  the  same  thing 
made  with  ordinary  flour.    Soya  flour 
and  grits  contain  no  gluten,  so  must  be 
used  with  wheat  flour  in  baked  foods. 
Soya  grits  are -successful  with  meat 
dishes,  fish  arid  vegetable  casseroles. 
Soy's  main  job  is  to  nourish.    It  takes 
lots  of  moisture  and  a  good  deal  of 
seasoning  because  of  its  mildness. 

-o- 

FRESH  PRODUCE  MARKETS 
Portland  Wholesale  Markets: Best  buys  are: 
cabbage,  carrots,  white  potatoes,  lettuc 
cauliflower,  oranges,  grapefruit,  avocacta 
In  moderate  supply:  spinach,  tomatoes, 
celery,  hothouse  rhubarb. 
In  light  supply:    Artichokes,  sweet 
potatoes,  peppers,  onions,  apples. 
San  Francisco  Wholesale  Markets:  Best 
buys  are:  lettuce,  broccoli,  cabbage, 
cauliflower,  celery, '  potatoes,  hard  type 
squash,  grapefruit,  oranges,  avocados. 
In  moderate  supply:    artichokes,  tomatoes* 
spinach,  Watsonville  apples. 
Los  Angeles  Tholesale  Markets:  Best  buys, 
calif lower,  lettuce,  cabbage,  potatoes, 
carrots,  grapefruit,  oranges.    In  moderat- 
supply:  brussels  sprouts,  hothouse  rbubaw 

~o~ 
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PROCESSED  FOOD  CUT 

FOR  CIVILIANS  * UU 

Because  of  the  larger  number  of  men 
overseas,  the  government  will  require 
canners  to  set  aside  more' of  the  1944 
pack  of  canned  fruit  and  vegetables 
than  they  did  in  1943. 

The  government  will  need  4'2  million  cases 
of  canned  vegetables.    Of  the  fourteen 

"•vegetable  items  canned,  civilians  will  .• 
have  about  104  million  cases  instead  of 
J"he  12o  million  cases  they  enjoyed  last 
yssr.    Of  the  twelve  fruit  items,  the 
supply  will  be  about  17  million  cases  as 
compared  with  30  million  cases  last  year, 
or  slightly  more  than  one  half  of  the 
amount  of  canned  fruit. 

More  dehydrated  vegetables  will  be  need- 
ed in  the  overseas  food  program.  Pota- 
toes will  top  the  list  as  they  did  last 
year  and  onions  and  cabbage  will  form  a 
large  part  of  these  shipments.  There 
will  be  fewer  beets  and  not  so  many 
carrots  dehydrated. 

Dried  fruits  will  be  slightly  more  plen- 
tiful for  civilians  and  about  the  same 
for  the  army.    The  demand  is  still  great- 
• er  than  normal. 

-There  will  be  little  change  in  the  frozen  • 
foods  situation.    The  demand  for  frozen 
foods  is  greater  than  the  supply.  The 
army  will  require  only  50,000,000 
pounds  while  the  civilians  will  need 
250,000,000  pounds. 

At  present  there  is  enough  tin  and  glass 
to  pack  the  food  needed.    However,  metal 
is  still  critical,  and  no  additional 
items  can  be  added  to  the  canning  list. 
Homemakers  are  urged  to  conserve  tin 
cans  and  to  save  glass  jars  for  their 
home  o arming. 

Last  year  the  government  released  and  re- 
sold about  two  and  one-half  million  cases 
from  stock  to  civilians.    At  this  time 
the  entire  government  stock  has. been  de- 
signated for  some  war  need,  and.it  is 
not  likely  that  any  further  stocks  will 
be  released  for  civilians. 

-*0- 


T0KENS  SIIIPLIFY 

"RATIONING."  PURCHASES 

Less  confusion  will  be  the  keynote  of 
the  new  food  rationing  program  which 
begins  Sunday,  Feb.  27.    On  that  day  rod 
and  blue  rationing  tokens  will  become 
valid.    Red  is  used  for  meats,  fats  and 
canned  fish.    Blue  is  used  for  processed 
foods.    Each  token  will  have  a  value  of 
one  point.  ■  The  purchaser  will  receive 
them  as  change  for  red  and  blue  stamps 
in  Book  4.    These  stamps  regardless  of 
value  printed  on  them  will  advance  on 
Feb.  27  to  ten  points  each. 

On  Feb.  27,  the  first  five  blue  stamps 
in  Book  4..  .AO-,  B8,  C3,  18,  will  have  a 
value  of  ten  points,  and  they  are  valid 
until  May  20.    Then  on  April  1,  and  the 
first  of  every  month  thereafter,  another 
group  of  blue  stamps  becomes  valid.  Each 
group  is  valid  for  one  month  and  twenty 
days . 

On  Feb.  27,  three  red  stamps  become 

valid  in  Book  U  A3,  B8,  C8.    Two  weeks 

later,  and  every  two  weeks  after  that, 
three  more  red  stamps  can  be  added  to 
the  food  budget.    The  first  series  of 
red  stamps  s  re  good  until  May  20.  The 
tokens  given  in  change  have  no  expiration 
date. 

The  Y  and  Z  brown  stamps  in  Book  3  may 
be  used  through  March  20,  but  no  tokens 
will  be  given  in  change  for  these... 
their  value  remains  as  printed  on  each 
stamp. 
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PRESSURE  CAHNERS  COMING 

The  VJPB  has  given  authorization  to  six 
manuf acturers  to  produce  ,400,000  pres- 
sure canners  before  July  1,  provided 
that  there  be  no  interference  with 
munitions  manufacture.    Each  of  the  six 
manufacturers  has  been  assigned  a  pro- 
duction quota.    If  one  cannot  produce 
his  quota  in  the  specified  time,  WPB  wil] 
transfer  part  of  the  excess  to  other 
manufacturers  who  have  the  manpower  and 
facilities  not  needed  for  war  work.  The 
canners  will  be  made  in  seven  and  four- 
teen quart  sizes.    They  will  not  be 
rationed.  • 


TORRINGTON,  WY0.  GETS 

SCHOOL  LUNCH '  PROGRAM'     "  • 

As  "the  result  of  community  cooperation, 
255  pupils.  Of  the  Torrington,  Wyo. 
school  are  being  served  well-balanced  . 
hot  lunches  at  school. *_ For  a  charge  of 
10'  cents,  the  students  get  meat  or  a 
meat  alternate,  fruit,  vegetables, 
bread,  or  cereal,  butter  or  fortified 
margarine,  and  milk. 

A  year  ago 'no  hot  lunches  Were"  served 
at  this  school.    Recognizing  the  need 
of  those  students  who  came  long  distan- 
ces to  school,  the  Goshen  County  Nutri- 
tion committee  set  about  to  organize  a 
lunchroom.    Through  their  efforts  and 
with  the  cooperation  of  the  1orrington 
school  board,  the  program  got  under  way 
immediately.    The  band  room  in  the 
basement  of  .one  of  tho  grade  school 
buildings  was  converted  into  a  kitchen 

and • lunchroom .  Partitions ,  cupboard 
space,  and  work  tables  were  built  by. 
students  of  the  manual  training  class. 

Dishes,  cooking  utensils 

and  "  one  stove  were  purchased  by  the---, 
school  board.    The  silverware  was  do- 
nated by  the  community.     A  second  stove 
and  a- 'refrigerator  were  loaned  by  a 
local  sugar  company.    Women's  clubs 
donated  additional  dishes  and  held 
showers  where  the  "attendance  fee1'  was 
a  tea  towel  for  the  lunchroom. 

There  are  three  cooks  and  a  lunchroom 
manager  at  the  Torrington  project.  The 
manager  does  all  the  menu  planning,-  . 
buying,  banking,  .paying  of  -  bills,  book- 
•keeping,  and  making  of  reports.  She 
even  sees  about  delivering  her  own  gro- 
ceries.;   The  menus  are  checked  with 
the  chairman  of  the  county  nutrition 
committee . 

Torrington  is  one  of  the'  6^  schools  in 
Wyoming  receiving,  financial  assistance 
from  the  War  Food  Administration' s 
Office  of  Distribution  for  the  purchase 
of  certain . foods  .used  in  the  lunchroom. . 
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STORAGE  .F003S  SHOW 
.   ;         INCREASE  OVER  1$43 

The  amount  of  food  on  hand  in  cold 
storage  warehouses  and  packing  plants 
shows  a  definite  increase  over  the 
amount  last  year,  according  to  the  War 
Food. 'Administration. 

Stocks  of  fresh  and  frozen  fruits  are 
either  slightly  decreased  or  remain 
about,  the"  same '.as  last  year,  but  there 
is  a  sharp  rise  in  dairy  products. 

While  there  is  about  nine  times  the 
amount  of  butter  stored  as  last  year, 
about  half  again  as  much  cheese,  more 
than  three  times  as  many  eggs,  about 
"  half  again  as-  much  frozen  poultry,  the 
totals  are  only  a  small  percent  of  the 
1943  total  production.    About  U  percent 
of  the  butter  and  a  little  over  1  per- 
cent of  the  eggs. 

As  for  meat,  there  is  more  than  tv/ice 
as  much  beef  in  cold  storage  than  there 
.was  last  year,  about  three  times  as 
much  pork  and  increased  quantities  of 
lamb.    While  the  quantities  are  sharply 
increased  this  amount  will  be  used  for 
military  forces  and  lend-lease  opera- 
tions as  well  as  for  civilians.    As  the 
war  program  is  stepped  up,  these  com- 
modities are  moving  out  of  storage  'for 
immediate  use  at  a  speed  much  greater 
than  that  of  last  year.    The  government 
purchases  the  largest  portion  of  its 
yearly  requirements  during  the  heavy 
marketing  seasons,  and  this  accounts 
for  the  large  storage  stocks.  The 
heavy  livestock  marketing  season  has 
been  in  progress  for  several  weeks.  The 
government  purchases  must  be  heavy  now 
so  government  war  needs  can  be  filled 
without  drawing  on  low  supplies  later 
on  this "year.    Also. the.  government 
bought "heavily  last  summer  when  other 
production  'was  high  to  meet  war  require- 
ments this -winter.    No  butter,  for 
'example,  has  .been  bought  since  last 
October  and  will  not  be  purchased  until 
April.  '  All  butter  produced  goes  to 
civilians  during  this  period. 


VICTORY  FOOD  SELECTION  —  FEBRUARY  24-MARCH  A 

Abundant  supplies  of  cabbage  are  on  the  way  to  market ...  from 
Arizona,  California,  Florida  and  Texas.    This  is  half  again 
as  large  as  any  winter  crop  of  green  cabbage  ever  produced. 
Its  abundance  makes  cabbage  a  Victory  Food  Selection  for  the 
period  from  February  2U  to  March  4.  .  In  buying  cabbage^'  the 
•    homemaker  will  be  helping  the  war  effort  by  taking  the  pressure 
off  less  plentiful  foods  and  at  the  same  time  she  will  be 
giving  her  family  a  healthful  protective  food. 

FOOD  VALUES 

Cabbage  has  been  in  common  use  for  centuries.     Our  forefathers  had  no  scientific 
knowledge  of  food  values,  but  cabbage  was  a  standby  in  their  diet  and  so  this 
vegetable  was  transplanted  into  the  new  world. 

Cabbage,  found  in  Group  Two  on  the  Basic  Seven  Chart,  is  an  excellent  source  of 
Vitamins  B]_,  -B2,  C,  and' some  niacin.     It  is  also  rich  in.  calcium/  phosphorus,  and 
iron,  .  Because  Vitamin  C  is  destroyed  in  over-cooking  or  after  long  exposure  in' 
air,  the  vitamin,  value  is  maintained  best  by  serving  cabbage  raw  or  by  following 
the  modern  short  cocking  method. 

SUGGESTED  USES 

Steamed. . .Shred  or.  cut  in  quarters  and  place  on  rack  over  water  in  covered  utensil. 
Cook  only  long  enough  to  tenderize  the  fibers.    Or  cook  directly  over 
flame  in  a  small  amount  of  water  in  a  heavy  dish.    These  methods'  will 
help  to  maintain  the  Vitamin  C  content,. 

Cabbage  cooked  in  milk... Cook  at  low  temperature,  only  use  milk  instead 
of  water. 


Steamed  cabbage  with  corned  beef,  ham  hocks  or  pigs  feet .. .Tenderize 
-  ■       m   cabbage  separately,  then  add  to  the  meat.    This  method  is  more  digest- 
able  than  the.  old  fashioned  way. 

Casserole  Style. . .Alternate  layers  of  shredded  cabbage,  dotted  with  butter  or 

vitamized  margarine,  cream  sauce  and  bread  or  cracker  crumbs.  Grated 
.  cheese  on  top,  if  desired. 

Buffet  Style. . .Scoup  out  insides  of  small  head  of  cabbage,  leaving  shell  intact. 

Shred  and  mix  with  green  pepper,  carrots,  celery  salt,  pickles,  chopped 
apple,  peanuts  and  french  dressing.  Put  back  into  cabbage  shell,  serve, 
at  a  barbeque  or  buffet  supper,  arranged  attractively  on  large  platter. 

Cabbage  Salads. . .Cole  Slaw. . .Shred  cabbage,  add  stuffed  olives,  and  additional 

seasonal  vegetables.    Make  sour  cream  or  buttermilk  dressing.  Cabbage 
Waldorf .. .Shred  cabbage,  apples,  pineapple  or  citrus  fruits  and  walnuts. 
Mix  with  cream  dressing.    Molded  Health  Salad. . .Combine  shredded  cabbage 
with  grated  carrots,  mayonnaise,  gelatine*  and  mold. 


Cabbage  relish. .. Grind  cabbage  and  flavor 
•  \  \  *\ '  V     serve  with  roast  beef.. 

Fried  Cabbage. . .Cut  in  snail  pieces,  fry 
bacon  drippings. 

Hot  Slaw..  ..Fry  cabbage,  add  cooked  choppe 
.        '        Serve  hot. 

'  BORTSCH 

(Russian  Beet-Cabbage  Soup) 

1  cup  cooked  chopped  beets 
1  cup  chopped  carrots 

cup  chopped  onions  (if  possible) 
1  cup  shredded  cabbage  (raw) 
3  cups  soup  stock 
Salt  and  pepper,  cinnamon  ^ 
1  T.  lemon  juice 
Sour  cream 

Method:    Place  vegetables  in  soup  kettle, 
cover  with  meat  stock*'   If  soup  stock  is 
not  available,  use  three  bouillon  cubes 
dissolved  in  three  cups  of  boiling  water • 
Add  salt  and  pepper,  bring. to  boil  and 
simmer,  covered,  for  thirty  minutes. 
Just  before  serving,  add  lemon  juice. 
Ladle  into  soup  plates  and  garnish  with 
a  heaping  tablespoon  of  sour  cream.  If 
sour  cream  is  not  available,  use  thick 
buttermilk,  or, beat  an  egg,  put  in  each 
plate,  and  .poiir .  the  soup  over  the  beaten 

egg.        :  H . 

CABBAGE  rJITH  KETCHUP  SAUCE 

Shred  or  slice  cabbage.     Cook  until  ten- 
der.   Drain  and  place  in  serving  dish. 
Pour  over  top  a  ketchup  sauce.  Combine 
equal' parts  of  vitamized  margarine  and 
ketchup.    Heat  and  pour  over  cooked 
cabbage.    Plan  for  about  two  tablespoons 
of  sauce  per  serving.     The  cooked  cabbage 
may  be  placed  in  casserole  covered  with 
sauce,  topoed  with  bread  crumbs  and  then 
browned  in  oven  in  a  few  minutes. 

CABBAGE  FILLED  T II TH  CORNED  BEEF  HASH 

Trim  outer  leaves,  stem,  from  cabbage. 
Do  not  overcook,  drain.     Scoup  inside, 
leaving         shell,  keep  hot  in  greased 
ovenproof  dish.     Chop  removed  part,  add- 
ing to  contents'  of  16  oz.  can  minced  corn 
beef  hash.    Add      c.  sauteed  onions,  or 
onion  salt,  milk.       Heat  ingredients, 
fill  shell,  covering  top  with  buttered 
cornflakes,  serve. 


vrit.h  horseradish  to  desired  strength  and 


until  tender  at  medium  temparature  in 

•  *.  i 

d  bacon,  brown  sugar,  vinegar  'W.'^aste. 


SPICED  CABBAGE      .  / 

Shred  one  small  head  of  cabbage.  Cook 
rapidly  until  tender.    Drain  well  and 
add: 

1  tart  apple,  unpeeled,  minced 
3  %  butter  or  vitamized  margarine 
6  whole  cloves 
§  c.  boiling  water 
J/3  c.  vinegar 
i  Co  brown  sugar 
tsp.  salt 

Simmer  these  ingredients  until  thorough- 
ly blended.     Serve  either  hot  or  cold. 

MEAT  DOVES 

This  is  meat  cooked'  in  cabbage  leaves. 
To  prepare  the  filling  combine: 

1  cup  chopped  meat 

1  slice  salt  pork  or  bacon-minced 

-Jvc  bread  crumbs 

•g-  c,  grated  cheese  (optional) 

1  egg,  beaten 

2  tsp.  salt 

^  tsp.  mixed  spices 

1  tsp.  grated  lemon  peel 

2  tsp.  minced  parsley 
1  garlic  bud,  minced 

To  prepare  the  leaves,  wash,  and  separ- 
ate, pour  boiling  water  over  them  and 
let  stand  a  few  minutes.    Drain  leaves, 
put  2-3  tb.  of  filling  on  each  leaf  and 
roll  tightly.    Brown  chopped  onion,  put 
in  baking  dish  and  lav  rolled  leaves  on 
onion,  with  folded-edges  down.  Cover 
with  2  cups  sliced'  tomatoes  or  1-J-  cups 
tomato  pulp  or  Ivr  cups  of  other  sauce. 
Cook  slowly  until  tender.     This  recipe 
makes  8  "doves'-'.     The  Armenians  make 
delicious  cabbage  rolls,  by  adding 
mint  leaves  to  cooked  seasoned  rice, 
and  rolling  in  cabbage  leaves.    They  - 
may  be  either  steamed  or  baked  until 
tender. 
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WARTIME  DIETS.  IN  U.S. 

194-3  figures  show  that  American 
civilians  as  a  whole  ate  more  of 
the  right  foods  last  year  than  ' 
ever  before. ...  this  despite  less 
variety  of  foods  available. 

-o-  .      *  :; 

FRESH  PRODUCE  "BUYS" 

Cabbage  leads  the  vegetable  "Best 
buy"  market  both  in  price  and  food 
value.    Potato  stocks  exceed  normal 
carryover  supplies,  and  homemakers 
.urged  to  serve  potatoes  daily.  : 
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CHEESE.  SET-ASIDE  INCREASED 

More  cheddar  cheese  for  direct  war 
needs  will  be.  set  aside  by  manufactu- 
rers during  March  and  April.  Civilian 
supplies  will  not  ^be.  affected  due  to  .  .. 
normal  seasonal  incre.ase' in  production. 


:  February  28,  19U 
LEND-LEASE  EXPORTS ' DOUBLED 

Lend-lease  shipments  increase  about 
five  billion  pounds ": in.  194-3  over  ..• 
previous  year.    Russia"  "leads  in 
receipts,  British  Empire  second.  .... 
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MORE  DRIED  FRUITS 

Over  three  million  pounds  of  dried 
apples  and  sizeable  quantities  of 
Zante  currants  set  aside  for  govern- 
ment requirements  will  now  be  released 
for  civilian  use... 

COLD  PACK  CANKERS  FOR  .'U 
•  •  * 
WPB  releasing  material's  for  5*00,000 
cold  pack  canners  for  use • in  canning 
acid  fruits  and  vegetables  by  the 
"boiling  water  'Sath"  method'.  : .': 
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FOODS  IN  THE  NEVIS 

POTATOES ... The  potato  crop  last  year  was 
the  largest  in  history,  according  to  the 
WFA,    Stocks  now  on  hand  exceed  normal 
carryover  supplies.    Food  editors  will 
want  to  tell  readers  of  the  various  ways 
to  use  potatoes. •  • in  salads,  as  a  veg- 
etable prepared  in  all  the  orthodox  ways, 
as  a  main  dish  with  bits  of  meat  or  baked 
and  stuffed  with  creamed  meat  or  other 
vegetables  or  mushrooms*    Vitamin  con- 
tent may  be  stressed  too.    Potatoes  are 
rich  in  Vitamins  E-l  and  C.    Research  at 
the  Bureau  of  Human  Nutrition  and  Home 
Economics  has  shown  that  potatoes  boiled 
in  their  jackets  hold  twice  as  much 
Vitamin  0  and  three  times  as  much 
Vitamin  E-l" as.  baked  potatoes* 

ONIONS. . .Spring. onions  are  beginning  to 
be  plentiful  now,  and  will  be  until 
the  end  of  April,    At  that  time  dried 
onions  will  be' on  the  market  in  number 
again  if  the  -yield  in  Texas  (where  there 
are'  three  times  as  many  acres  of  onions 
planted  as  last  year)  is  average. 

To  clarify  some  of  the  names  of  the  var- 
ious members-  of.  the  ;  onion    family,  here 
are  a  few  facts:    a  dried  onion  is  brown- 
ish;  in  color,  has  had  its _  top  removed, 
and  lias'  a' dry  papery  coatihgo  .'The  green 
onion  coming  to  market  at  the  beginning 
of  spring  is  simply  an  immature  onion 
with  a  small  bulb,  and  -long,,  'rather  round- 
ed green  tops.    It  has  one  shoot.  A 
scallion  is  just  another  name  for  a  green 
onion,    A  shallot  is  exactly  like  a  green 
onion,  -except  that  it  may- have  a  number 
of  shoots. 

CHEDD'AR  CHEESE,  ♦  .The  .quantity  of  cheddar 
cheese  set  aside  for  direct  war  needs 
will' be  increased  from  the . current  30 
percent  in  effect  during  January  and  ■'  ■■' 
February  to  l£  -percent  in  March  and  55  - 
percent  in  April,    According  to  the  WFA  - 
the  increased  set— aside  will  not  affect 
civilian  supplies  of  the  cheese  (30 
million  pounds  a  month  for  the  next  four 
months)  due  to  the  government  policy  of 
obtaining  the  bulk  of  its  requirements 
during  months  of  peak  production. 


BEEF.., The  WFA  set-aside  provisions  on 
"Army  style"  beef  which  now  apply  only 
to  meat  packers  operating  under  federal 
inspection  will  be  extended  April  1  to 
non-federally-inspected  plants  which 
slaughter  weekly  52  or  more  cattle  pro- 
ducing the  required  grades.  Packers 
affected  by  the  order  must  set  aside  for 
war  needs  at  least  50  percent  of  their 
"Army  style"  beef. 

Effect  of  the  increased  ntake,!  for  war 
needs  will  be  felt  most  heavily  in  areae 
depending  upon  non-federally-inspected 
plants  for  major  supplies  of  beef  and 
where  the  cattle  moving  to  slaughter 
are  predominately  steers  and  heifers, 
Arizona  consumers,  particularly  in 
Phoenix,  may  anticipate  heavy  reduction, 
Northern  California,  particularly  the 
San  Francisco  Bay  area,  also  faces  a 
heavy  curtailment  of  better— grade  beef 
unless  slaughter  is '  increased  pro*. 
portionately, .  Seattle  and  Western  Wash- 
ington -and  most /'.of '  Oregon,  "including 
Portland-,  will  be  affected  to  consider- 
able: exte-nt. [  ;  Los/ Angeles  and  Southern 
California  will  be  better  off  since  92 
percent  of  all  beef  slaughtered  in  these 
localities  is  already  under  federal  in- 
spection. 

*±  ■-  .  ..FRESH  PRODUCE  MARKETS 

•'Portland.  Wholesale  Market's:  -  Best  buys 
in  the -vegetable  market  Include -cabbage 
from  local  sources  and  the  Imperial 
Valley,  cauliflower  and  topped  veg— ' 
etables.    There  is  a  wide  range  in 
lettuce  quality .and  price.    In  the  fruit 
line,  ornnges  and  'grapefruit' are  plent- 
iful,.- : Hothouse  rhubarb  is  lower  in 
price  with  more  literal  arrivals:. 

Sa n . Francis c 6  Who le s ale ' Mar ke t s i 
•  Cabbage  is  the  leading  vegetable  buy, 
with  CPA  retail  ceiling  in  the  Bay  Area 
at  U$  a  pound.    Cauliflower  is  also 
plentiful,  though  somewhat  higher  than 
last  week.    Avocados,  small  size  oranges 
and  grapefruit  are  the  best  fruit  buys, 
(continued  on  page  A* ) 
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LEND-LEASE .SHIPMENTS 
DOUBLED  IN  1943  ' 

Deliveries  of  food  and  other  agricultural 
products  for  export  under  Lend-Lease  Act 
in  194-3  totaled  11,433,000,000  pounds  or 
about  double  194.2  deliveries  of 
5,730,000,000  pounds  according  to  the  WFA. 

Quantities  laid  down  at  shipside  during 
December  were  somewhat  smaller  than  in 
November  and  October December  deliver- 
ies totaled  900,000,000  pounds  compared 
with  1,015,000,000  in  November  and 
1,115,000,000  pounds  in'October. 

December  deliveries  consisted  of  the 
following  major  categories1  of  products 
(by  .weight):    sugar,  19  percent;  meat, 
22  percent;  dairy' products,  12  percent; 
dried  eggs,,.  3  percent;  fats  and  oils 
(excluding  butter),  11  percent;  fruits, 
4-  percent.;'  vegetables,  3  percent;  grain 
and  seeds,  17  percent;  miscellaneous 
foodstuffs,  3  percent;  non-food  stuffs,  - 
1  per  cent  6. 

Destinations  of  December  deliveries  were J 
British  Empire,  42  percent;  Russia, 
51  percent;  North  Africa,  5-  percent; 
Greece,  West  Africa  and  the  Netherlands 
combined,,  2  percent. 

— o—  '  1 

.  6  PERCENT  LESS'  SUGAR 
FOR  CIVILIANS'  IN  *44 

Under t  the  1944- .  sugar  allocation,  civilians 
.will  get  325,094  fewer  tons  of  sugar  or- 
about  6  percent  less  than  last  year,,  The 
needs  of  U.  S,.:armed  forces  are  "increasing 
and  the  demand  for  industrial -alcohol  is 
.growing  to  tremendous  proportions-;,  At 
the  same  time,  shipping  space  for  sugar 
.is  being  diverted  to  more  important  war- 
time needs.    Civilians  will  still  get  75 
percent  of  the  total  sugar  supply. 

The  greatest  single  increase  in  demand  for 
sugar  for  the  war  effort  has  been  for 
making  industrial  alcohol  vitally  needed 
in  the  production  of  synthetic  rubber  and 
other  products. .  Because  of  the  expanded 
industrial  alcohol  program  and  the  con-* 
servation  of  grains  for  food  and  feed, 
the  production  of  invert  or  high  test 


molasses  from  which  no  sugar  has  been 
extracted'  is  required.  ■ 

— o- 

RATION  "CHANGE" 

During  the  first  three  weeks  of  the  new 
rationing  operations  (from  Feb.  27  to 
Mar.  20)  one  point  green  stamps  may  be 
given  as  change  along  with  tokens  for 
green  stamps  K,  L,  M0    On  Mar.  20,  the 
green  stamps  run  out,  and  all  "change" 
will  be  given  in  tokens,  from  that  date 
o'nwardo  '  •  • 

Brown  stamps  Y  and-  Z  in  Book  3  nay  be 
used  through  Mar.  20  and. ..tokens'  will  be 
given  in  change. -for  these  stamps  but  at 
the  old  point  value  printed  on  each  '  • 
stamp  (8,  5,  2,.  or  l).,  The  red  and  .blue 
stamps  have  the  new  point,  value  of  ten 
regardless  of  the  point  value  printed  on 
them. 

-  -  •  :      •   t-  —  -  ■■  - 

'  COLD-  PACK  CANNERS  RELEASED 

War  Production  Board  •  has  released"  5'00,00C 
cold  pack,  canners  for.  home  use. ^  These 
cold  pack  home  canners . have  been  out  of 
production  since  1941*  but  now .manufact- 
urers will  be  -allowed  to  make,  half  as 
many  as-  they  did  in  the  1.940-41  season. 
Thei  canners  are  to.be  made  'in, one  .size, 
the  size  that  holds  seven  quart  .Jars,  or 
nine  pint --jars.    These  .enameled  canners 
■should  reach  -  the  market,  some,  time  'after 
April  1.  -M-         .....        '     \  ' 

DRIED  APPLES  ; 

Dried  apples,  absent  from  grocers1  shel- 
ves for  nearly  two.  years,. will  soon  re—' 
appear-.    With -a- change  in  .war  require- 
ments, more  than  ..3, .-500,000  pounds  have 
been- released -for  civilian  use..  For  the 
same  reason  about  :.912;,  0.00  pounds  of 
Zante?  currants  -are-  now  available  to 
civilians*-  -  ..  .  / 


■   -AMERICAN  DIETS' IMPROVE 
UNDER  «tm  REGULATIONS 

Despite  less  variety  of  foods  to  work 
with,  during  wartime  the  American  home- 
maker  has  provided  ".diets  •  for-  her 'family 
that  carry  a  greater  nutritive  value.  ■ 
Less  fried  foods,  pies  and  cakes  are 
being  made  because  of  rationing  and 
that  meant  fewer  calories. 

Protein  consumption  for  instance  has  . 
risen  about  9  percent  above  the  1935- 
39  level.    More  than  half  the  amount  has 
been  derived  from  milk  and  eggs,  fish, 
meat  and  poultry.    Vitamin  A  foods 
(eggs,  milk,  butter,  liver  and  the  green 
and  yellow  vegetables)  have  been  con- 
stantly used.    Vitamin  C  consumption 
has  increased  about  14.  percent  since 
1930.    In  1943  American  families  were 
eating  twice  as  many  oranges  (important 
source  of  Vitamin  C)  as  they  did  in  1930. 

Calcium  and  riboflavin  (known  as  Vitamin 
B-2)  have  increased  in  consumption. 
Milk  and  milk  produc1"^  have  been  largely 

asible  for  this.  k  ;  1934, 

ji^  -    ans  have  been  drinJu  kit  i£5 

perceive' more  milk,  and  have  .  ,<-,sed. 
their  caloium  and  riboflavin  by  about 
one-fifth.    Iron,  fairly  well  supplied 
in  average  diets,  is -being  added-  under 
the ' enrichment  program  to'  flour.  Vita- 
min- &-1  has  *also  been  added  to  the  en- 
riched; white  bread' and  flour.  The 
quantity  of  Vitamin  B~i 'consumed  in.    ...  . 
1943  was  36  percent  higher",  than  during 
the  1935-39 : period,    twenty-four  percent 
of  this  was  due  to  the  enrichment4  prog- 
ram of  grain  products. 

-o- 

IS  IT  LAI-IB  OR  MUTTON?  .... 

Spring  lamb  will  soon  be  appearing  in  • 
meat  marke'ts,  "and  can  be  distinguished 
from- mutton- by  certain  factors,.  -  Lamb 
is  the  young  sheep.    Lamb  becomes  mut- 
ton during' the'  second  year  of  its  life 
when  the  physical  characteristics  of 
mutton  begin- to  replace  those  of  lamb. 
The  uncooked  lamb  is  lighter  and  pinker.  ' 
in  color  than  that  of  mutton,  it' cuts 
cleanly  and  has  a  satiny  finish.  Mut- 
ton meat  is  firm  and  coarse  grained. 
Lamb  bones  are  red;  mutton,  white. 

-0- 


PTA  LUNCHROOM 


CELEBRATES  30th  YEAR 


The  school  lunchroom  in  Creighton  School, 
Phoenix,  Arizona  is. -celebrating  its 
thirtieth  birthday  this  year.    When  it 
•was  first  established  by  the  Parent- 
Teacher  Association,  thirty  lunches  were 
served  each  day.    Through  the  years  the 
lunchroom  has  remained  under  the  same 
sponsorship,  but  the  number  of  youthful 
customers  has  increased,  to  950  this  year. 

The  price  of  a  hot  lunch  at  Creighton 
School  has  ranged  from  10  to  15  cents. 
This  year  the  students  pay  13  cents  for 
a  lunch,  plus  milk,  which  provides  from 
one-third  to  one— half  of  their  daily 
food  requirements.    A  menu  in  January 
featured  meat  and  gravy,  mashed  potatoes, 
buttered  roll,  prunes  or  apple  sauce,  a 
cup  cake  and  milk..    On  another  day, 
baked  tamale  pie  with  -meat,  corn  and 
olives,  fruit  gelatin  on  lettuce,  bread 
and  butter  sandwich,  ginger  cup  cake 
and  milk  were  served.    Seasonal t produce 
.common  to  the  Salt 'River  Valley,  •  Arizona 
supplements  the  diets. 

During  the  past  summer,  the  PTA  super- 
vised the  processing .of  500  gallons  of 
tomatoes  for  use  in  the  lunchroom.  The 
tomatoes  were  placed  in-  storage  against 
the  day  when  fresh  tomatoes  were  not 
readily  available.    'This -meant  a  saving 
of  some  25,000  food  points- which  in 
turn  are  being  used  to  obtain  other 
foods*       .  •'•  •  ■ 

Creighton  is  one  of . the  142^ schools  in 
Arizona  participating  in'the  cemmunity 
school  lunch  program,  of  the  War  Food. 
Administration's  Office  of  Distribution. 
Under  'the  program,  ■  eligible  schools  and 
child  care  centers  are  reimbursed  for 
a  part •  of  their'  food  costs,  not  to 
exceed  an  .amount  determined  by  the  type 
of  lunch  served. 

■•■    ;-Q-  '  

Los  ^ngeles  Wholesale  Markets: 
(continued: from  Page  l)      Cabbage  heads 
the  vegetable  ..list,  .with  potatoes, 
Banana  squash,  turnips,  lettuce,  beets, 
carrots  and  rutabagas  other  recommended 
buys,    Hothouse  rhubarb  continues  in 
light /supply*    Oranges  and  grapefruit 
are  plentiful . 


